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preparation and evaluation of protein iso- 
lates of mung, 202 
proximate composition, respiration 
fungi growth of dry, 799 
temperature dependence of hydration rate 
and effect of hydration on cooking rate 
of dry, 1299 
thiamine, pyridoxine, niacin and folacin in 
quick-cooking Lima, 25 
beef 
addition of textured soy protein and MD to 
ground formulations, 197 
alkylbenzenes in roast, 503 
blade tenderization, 866 
blade tenderization of psoas major and 
semitendinosus muscles, 1510 
cooking of fabricated, 1410 
development of Y. enterocolitica on raw 
and cooked at different temperatures, 
1180 
effects of amount, distribution and texture 
of marbling on cooking properties, 182 
effect of blade tenderization on storage life, 
retail caselife and palatability, 330 
effect of chilling temperature on postmor- 
tem changes, microbial load and tender- 
ness, 1500 
effects of cold storage environment on col- 
or of exposed surfaces of lean, 860 
effect of electric stimulation on palata- 
bility, 702 
effect of exposure to chlorinated water and 
retention, 1504 
effect of glucose on bacterial spoilage, 1172 
effect of low voltage stimulation of on mus- 
cle pH, 1140 
effect of P. fragi on color, 117€ 
effects of sodium nitrate, sodium nitrite 
and irradiation processing on color and 
acceptability of corned briskets, 1506 
effect of spray sanitation treatment and gas- 
eous atmospheres on the stability of 
fresh prepackaged, 743 
efficacies of 3 sanitizers under 6 conditions 
of application to surfaces, 326 
fluoride content of MD from different geo- 
graphic locations, 190 
histochemical and histological characteris- 
tics of bovine muscle from 4 quality 
groups, 578 
influence of removing connective tissue, 
cooking and nitrite curing on protein 
quality of shank muscle, 186 
influence of soy protein on electrophoretic 
patterns of the water-soluble proteins of 
patties, 731 
iron bioavailability of hand-deboned and 
MD, 1630 
long-distance 
fresh, 316 


rate and 


transoceanic shipments of 


maintenance of tenderness by rigor mortis 
inhibition, 583 

mechanically tenderized: palatability and 
cooking characteristics, 871 

mechanistic studies of myoglobin oxidation 
in ground, 571 

myoglobin oxidation in ground: microor- 
ganisms and food additives, 151 

performance of defatted peanut, soybean 
and field pea meals as extenders in 
ground beef patties, 1492 

prediction of quality by 3 grading systems, 
711 


radappertized: effect of food grade phos- 
phates, NaCl, fat level and grinding 
methods on acceptability of ground, 338 
sensory comparison of aroma precursors in 
marine animal and lean, 843 
short-term transoceanic shipments of fresh, 
321 
use of MD meat in ground patties, 1496 
beef extract 
effect of light on the color stability of ster- 
ile aqueous, 563 
beef-soy loaves 
fate of S. aureusin, in hospital chill food- 
service systems, 565 
beefsteak tenderness 
relationship of myofibril fragmentation in- 
dex to measures of, 506 
beer 
production from cassava, 532 
beets, canned red 
firmness Curing storage, 1674 
benzoate, sodium 
quantitative determination in citrus juice, 
1220 
betanine 
separation and quantification by chroma- 
tography on gels, 410 
beverages, aicoholic 
See beer, whiskey, wine 
beverages, nonalcoholic 
See juices 
Bifidobacterium bifidum 
growth response to a hydrolytic product is- 
olated from bovine casein, 146 
bivalves 
coloration in fresh, frozen, canned—a re- 
view, 1008 
blanching 
effect on color and vitamin B, retention in 
canned garbanzo beans, 375 
bloater damage 
in pickle fermentations: purging of natural 
salt stock, 234 
blueberries, rabbiteye 
mineral and water-soluble vitamin content, 
1311 
bone particles 
characterization from MD meat, 1406 


bread 

effect of heating processes on lysine availa- 
bility, (5)ii 

effect of toasting on nutritive value, 1370 

functional and storage properties of cowpea 
powder-wheat flour blends, 828 

high-protein flour from germinated soy- 
beans, 824 

potato protein as partial replacement of 
wheat flour in, 1425 

regular and fortified: effect of baking on 
nutritive value, 402 

ultrastructure of dough with yeast single 
cell protein and/or emulsifier, 70 

white: effect in nutritionally adequate diets 
on iron utilization by anemic rats, 1672 


breadmaking 
quality and nutritive value of sprouted 
wheat, 1373 


brines 
disposal of sweet cherry processing, 1454 
effect of depth on physical properties of 
cucumber, 1464 
recycling of bisulfite used in sweet cherry 
processing, 953 
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brining 
determination of optimum curing proce- 
dures for smoked chicken, 1349 
effect of, and cooking procedure on tender- 
ness of spent hens, 1347 


browning 
evaluation of potential in avocado meso- 
carp, 853 ‘ 
nonenzymatic: comparison of chemically 
measured available iysine and nutritive 
value measured by a Tetrahymena bio- 
assay during early stages, 429 


butteroil 
deep fat frying characteristics, 1110 


Byssochlamys fulva 
ascospores of compared with those of As- 

pergillus, 685 
changes in composition and texture of 
canned peach halves infected with, 1562 


Cc 


cakes, layer 
comparison of cellulose types and coated- 
cellulose products in, 1428 
calcium 
binding and its effect on properties of food 
protein sources, 473 
effect of Ca?* on changes in myofibrillar 
protein of bovine muscle, 1621 
calcium alginate 
fabrication, characterization and modifica- 
tion of texture of gels, 976 
calcium chloride 
recovery of lactose from aqueous solutions 
by precipitation with, 1484 
See also salt 
calcium hydroxide 
recovery of lactose from aqueous solutions 
by precipitation with, 1481 
canneries 
bacteriological quality of cannery cooling 
water, 1280 
cantaloupe 
volatile constituents and their biogenesis, 
32 
caprylate, ethyl 
heterogeneity and temperature effects on 
flavor sensing, 275 
capsicum 
determination of pungency in raw spices, 
extracts, food and pharmaceuticals by 
GLC, due to, 660 
carbamate, isopropyl-N-(3-ch!orophenyl) 
inhibition of wound-induced glycoalkaloid 
formation in potato tubers by, 622 
carbohydrates 
composition of water-soluble pentosans 
from different types of wheat flour, 461 
distribution in preparation of rapeseed pro- 
tein isolate, 1114 
freeze dried in oil-in-water emulsions: 
microstructure and fat distribution, 
1049 7 
utilization in fermented sausage, 174 
carp, alkaline proteinase 
effect uf protein denaturing agents on activ- 
ity, 1026 
carotene 
oxidizing factors in red pepper: peroxidase 
activity, 1549 
carotene,6 
effect of heat on content of Nigerian palm 
oil, 1414 
carotene, 6-linoleate model system 
prooxidant and antioxidant effects of ascor- 
bic acid and metal salts, 60 
carotenoids 
effect of harvest maturity on, in pastes 
from VF-145-7879 tomatoes, 216 
carrageenan 
quantitative determination in infant formu- 
las, 252 
ultrastructure of milk sols and gels, 1062 
carrots 
firmness during storage of canned, 1674 
low temperature air drying of cubes, 1294 





carrot juice 
nitrites in inoculated as function of nitrate 
content and temperature, 549 
casein, bovine 
growth response of B. bifidum to a hydro- 
lytic product isolated from, 146 
cassava 
production of beef from, 532 
catalase 
preparation of soluble conjugates by cross- 
linking with glutaraldehyde, 7 
catfish, channel 
bacteriological survey of at retail level, 359 
quality evaluation and lipid changes in fro- 
zen stored grown by tank culture: effect 
of dietary fat, freezing method and stor- 
age temperature, 352, 355 
cells, bacterial 
viability of unirradiated and 
1056 
cellulose 
as source of dietary fiber in layer cakes, 
1428 
development and characterization of an ap- 
ple gel, 241 
hemi-B from ccmmercial pineapple juice 
underflow, 1451 
centrifugation 
continuous decanter for bean separations, 
267 
cereals 
in vitro hydrogen ion binding by, 1675 
quantitative analysis of vitamin A by high- 
speed LC, 1376 
chelators 
effect on stability of frozen stored MD 
flounder, 759 
cheese 
cream, by ultrafiltration, 1362 
electron affinity GC determination of B- 
nitro-propionic acid in, 1650 
simultaneous. production of penicillic acid 
and patulin by Penicillium sp. isolated 
from Cheddar, 1654 
cheesemaking 
skim milk concentrate by alternative 
ultrafiltration procedures, 1359 


irradiated, 


chemistry 
alkylbenzenes in roast beef, 503 
alteration in the ratio of a-to 6-lactose co- 
crystallized from organic solvents, 1066 
antimicrobial action of aliphatic diols and 
their esters, 699 
chemical evaluation and _ electrophoretic 
pattern of soy proteins, 1558 
chemical, physical and sensory character- 
istics of bovine muscle from 4 quality 
groups, 716 
histochemical and _ histological character- 
istics of bovine muscles from 4 quality 
groups, 578 
measurement of lactose crystal growth by 
image analyzer, 1069 
profile of fiber types and relate¢ properties 
of 5 bovine muscles, 513 
tautomeric equilibria of D-glucose and 
D-fructose: polarimetric measurements, 
652; GLC measurement, 654; NMR spec- 
trometric measurement, 657 
cherries, sweet 
disposal of processing brines, 1454 
recycling bisulfite brines used in processing, 
953 
chicken 
action of crude papain on actin and myosin 
heavy chains isolated from breast mus- 
cle, 1159 
cutting methods affect flavor and tender- 
ness of fried, 172 
detection in beef sausages, 1189 
determination of optimum brine curing pro- 
cedures for smoked, 1349 
effect of irradiation temperature, NaCl and 
Phosphates on flavor and_ textural 
changes, 885 
effect of polyphosphates on tenderness of 
breast meat, 100 


chili 
microbiologicai and sensory quality of satel- 
lite foodservice system, 225 
chilling 
effect of temperature on postmortem 
changes, microbial load and tenderness 
in beef, 1500 
chlorine 
efficacy and optimum application to beef 
surfaces, 326 
chloroanisoles 
flavor sensitivity for, in coagulated egg 
yolk, 1122 
cholesterol 
effect of particle size of wheat bran on lipid 
metabolism in rats, 1587 
lowering effect of dietary yeast and yeast 
fractions, 694 
chromatography 
affinity, of deaminated chitin: method for 
isolation, purification and concentration 
of lysozyme, 1084 
electron affinity gas: determination of 6- 
nitropropionic acid in cheeses and mold 
filtrates, 1650 
gas: analysis of 49 German wines, 534 
gas: examination of cider vinegar for pat- 
ulin using GC-MS, 1117 
gas: to identify major components of or- 
ange essence, 385 
G-L: tautomeric equilibria of D-glucose and 
D-fructose, 654 
G-L: determination of pungency due to 
capsicum, 660 
gel: betanine separation and quantification 
on Sephadex G-25 and Bio-Gel P-6, 410 
high-pressure, liquid to determine chemical 
quality index of canned tuna, 155 
improved separation of vitamin B, com- 
pounds in foods, 1073 
liquid: determination of sodium saccharin 
in chewing gum by high pressure, 1060 
liquid: determination of oligosaccharides re- 
leased during hydration of textured soy, 
666 
liquid: determination of vitamin A in food 
composites, 395 
liquid: quantitative analysis of vitamin A in 
cereal products by high speed, 1376 
molecular sieve to study rapeseed protein 
isolates, 75 
thin layer for quantitative evaluation of 
Rubus fruit anthocyanin pigments, 488 
See also tests/testing 
cinnamon oil 
inhibition of growth and aflatoxin produc- 
tion by, 1107 
citrinin 
effect of ay on disappearance of from 
grains, 1225 
clams 
sensory comparison of aroma precursors in 
terrestrial animals, 843 
Clostridium botulinum 
inhibition by nitrite in perishable canned 
comminuted cured meai, 1046 
Type E: TDT of, in meat of the blue crab, 
1022 
Clostridium perfringens 
effect of nitrite and erythorbate on re- 
covery in cured pork, 1678 
survival in refrigerated and frozen meat and 
poultry items, 518 
clove oil 
inhibition of growth and aflatoxin produc- 
tion by, 1107 
CMC (carboxymethyl cellulose) 
interaction with chicken lactate dehydro- 
genase-5, 1164 
cobalt 
effects of in a 6-carotene-linoleate model 
system, 60 
COD Thermal Controller 
makes short COD test faster, 839 
color 
and quality in muscle foods, 288 


changes during frozen storage of deboned 
(minced) fish, 900 

cured: development during fermented sau- 
Sage processing, 895 

effect of P. fragi on beef, 1176 

external, as maturity index of mango, 1316 

in bivalves, fresh, frozen, canned—a review, 
1008 

of canned garbanzo beans: effect of 
blanching, EDTA and NaHSO, , 375 

of corned beef briskets: effect of sodium 
nitrate, sodium nitrite and irradiation 
processing, 1506 

of exposed lean beef surfaces: effect of cold 
storage environment, 860 

of frankfurters: influence of Na-eryih- 
orbate, 1120 

of fresh meat: 
methods, 707 , 

of green vegetables: influence of heat treat- 
ment on quality, 778 

of myoglobin: effect of acetone on, char- 
acterized by reemission photometry and 
SEM, 1258 

of pecan kernels: alteration, 982 

stability of sterile aqueous beef extract: ef- 
fect of light, 563 


colorimetry, differential scanning 
of anthocyanin pigmented products: 
changes in pigment composition with 
time, 1570 
Studies on structures of water-ethanol mix- 
tures and aged whiskey, 1213 


comminution 
flake-cutting and grinding: effect on ac- 
ceptability and quality of hamburger 
patties, 728 


composition 
of commercial orange essence, 385 
of MD meat and MS tissue, 306 


computers 
measurement of lactose crystai growth by 
image analyzing, 1069 
Simulation of ascorbic acid stability of to- 
mato juice as function of temperature, 
PH and metal catalyst, 640 


confectionery products 
mono-disaccharide analysis of by high pres- 
sure LC, 1590 


consistometer (Bostwick) 
analysis of plastometer and correlation of 
data, 261 
conversion 
caution care in converting units, (5)iv 
cookies 
effect of emulsifiers on texture. 399 
cooking 
characteristics of mechanically tenderized 
beef, 871 
conventional precooking of hot and cold 
processed pork loins, 310 
effect of oven conditions and sample treat- 
ments on water loss of dry cooked beef, 
1325 


effect of method on beef palatability, 1322 


effect of temperature on dimensional pro- 
perties and composition of restructured 
pork, 179 

influence on protein quality of beef shank 
muscle, 186 

of dry beans and peas: temperature depen- 
dence of hydration rate and effect of 
hydration, i299 

of fabricated beef, 1410 

of meat samples: effect of thermocouple 
wire size, 845 

properties of beef: effects of amount, distri- 
bution and texture of marbling, 182 

rate equations of rice, 1545 

rate of dry legumes: temperature depen- 
dence, 370 

cooling, air and water 

cooked weight and solids loss of frozen veg- 

etables, 1128 


determined by objective 
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copper 
content of turkey muscles, 1408 
effects of in 6-carotene linoleate model 
system, 60 


kinetics and computer simulation of ascor- 
bic acid stability of tomato juice as func- 
tion of concentration, 640 
corn-based foods 
used in food aid programs: stability charac- 
teristics—a review, 1421 
corn, sweet 
effects of stage of maturity on protein frac- 
tions, 851 
mechanical removal of kernels from cob, 
1290 
cottonseed 
composition and characteristics of aqueous 
extracted TP flours, 807 
differential medium for 
flavus from, 449 
factors affecting membrane performance 
during processing by ultrafiltration, 812 
glandless: to protein-fortify corn tortillas, 
790 
crabmeat 
microflora of unpasteurized and pasteur- 
ized, 597 
cranberries 
rheological properties of cell wall material, 
29 
crystallization, co- 
from organic solvents: 
ratio, 1066 
cucumbers 
effect of brine depth on physical properties, 
1464 
cucumber juice, fermenting 
GC procedure to determine organic acids 
and sugars in, 52 
curves, heating/cooling 
lethal effect of food temperature on linear 
portion of, 545 
curing 
distribution of NaNO, 
during, 1637 


isolation of A. 


alteration of a/8 


in adipose tissue 


D 


dehydration 
astringency in an IM banana product, 1201 
osmovac-dried apple slices: changes of 
sugars and acids, 1126 
process for preparation of salty fish-soy 
cakes, 765 
of taro, 917 
densitometry 
for quantitative evaluation of Rubus fruit 
anthocyanin pigments, 488 
diet 
cholesterol lowering effect of dietary yeast 
and yeast fractions, 694 
corn-based foods used in food aid pro- 
grams: stability characteristics—a review, 
1421 
effect of particle size of wheat bran on lipid 
metabolism in cholesterol-fed rats, 1587 
effect of wheat flour and its starch and glu- 
ten components on lipid metabolism in 
cholesterol-fed rats, 79 
effect of white bread in nutritionally ade- 
quate diets on iron utilization by anemic 
rats, 1672 
zinc supplementation of a bean diet for 
rats, 1671 
diols, aliphatic 
antimicrobial action of, 699 
Discorea tryphida L. 
anthocyanin pigments in, 615 
DNase (staphylococcal nuclease) 
optimal conditions for assay, 421 
dogfood 
shear effects on cell viability during extru- 
sion of semi-moist foods, 906 
drying 
drum, for improved production of instant 
tortilla flour, 1432 
low-temperature, air, of carrot cubes, 1294 
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on-vine and tunnel procedures: 
stability of raisins, 547 
DSC (differential scanning colorimetry) 
studies on structures of water-ethanol mix- 
tures and aged whiskey, 1213 


storage 


EDTA 
effect on color and vitamin B, retention in 
canned garbanzo beans, 375 
eggs 
absorption of a taint aroma by, 539 
flavor sensitivity for chloroanisoles in coag- 
ulated yolk, 1122 
gelation of and plasma upon freezing and 
thawing of yolk, 1658 
limitation of spirit blue agar for detection 
of lipolytic microorganisms in products, 
1402 
mechanism of white resistance to bacterial 
growth, 97 
microstructure of yolk, 1193 
sensory attributes of commercial substi- 
tutes, 1124 
electroimmunoassay 
quantitative determination of a-lactalbumin 
and £-lactoglobulin in WPC in frank- 
furters, 1611 
emulsification 
properties of defatted soybean, peanut, 
field pea and pecan flour, 1444 
emulsifiers 
effect on cookie texture, 399 
influence of Na-stearoyl-2-lactylate (SSL) 
on bread dough ultrastructure, 70 
emulsions 
oil-in-water containing freeze-dried carbo- 
hydrate: microstructure and fat distribu- 
tion, 1049 
physical and chemical! influences on meat 
stability in a model emulsitator, 522 
processing effect on functional characteriza- 
tion of protein stabilized, oil-in-water, 
468 
properties of SPC and SI in simple systems 
and a food system, 457 
emulsitator, model 
physical and chemical influences on meat 
emulsion stability, 522 
endospores, bacterial 
recovery from a metal surface after treat- 
ment with hydrogen peroxide, 1600 
energy 
requirements in a pilot scale Engelberg mill: 
effect of milling conditions, 802 
to produce food servings as a function of 
processing and marketing modes, 768 
enzymatic hydrolyses 
for phytate removal from whole dry beans, 
1098 
enzymes 
activity in the mirliton, 11 
adenylate cyclase and cyclic 3’,5’-nucleo- 
tide phosphodiesterase activities in 
muscles from stress-susceptible and con- 
trol pigs, 111 
alkaline proteinase of carp: effect of pro- 
tein denaturing agents on activity, 1026 
chicken lactate dehydrogenase-5: model 
system for studying in the particulate 
phase, 1164 
discoloration in potatoes, 14 
high temperature effects on lysosomal dis- 
tribution of and fragmentation of bovine 
muscle, 510 
inactivation by an immobilized protease in 
a plug flow reactor, 425 
lipoxygenase from tomato fruit: partial 
purification and study of some prop- 
erties, 625 
multienzyme technique for estimating pro- 
tein digestibility, 1269 
peroxidase and its relationship to food fla- 
vors and quality (review), 1 
phytase of Navy beans, 1094 
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purification of metmyoglobin reductase 
from bluefin tuna, 1013 

reduction of metmyoglobin in fish, 1156 

relationship of cyclic-AMP and phospho- 
rylase-a in stress susceptible and control 
pigs. 108 

rheology of milk gels formed by milk 
clotting, 669 

solubilization of FPC by trypsin in mem- 
brane reactors, 1016 

use of glucose isomerase in hollow fiber 
reactors, 258 


errata notices 
(2)iv, 1142 
erythorbate 
effect on recovery of C. perfringens spores 
in cured pork, 1678 
erythorbate, sodium 
influence on color development, flavor and 
overall acceptability of frankfurters 
cured with NaNO, , 1120 
esters, aliphatic 
antimicrobial action, 699 
ethanol 
identification of as a potentially useful 
index of canned tuna quality, 755 
ethephon 
ripening of processing apples with post- 
harvest, 629 
ethylene 
involvement in hardcore syndrome of sweet 
potato roots, 491 
eugenol 
inhibition of growth and aflatoxin pro- 
duced by, 1107 
explosion-puffing 
of potatoes, 1462 
extenders 
in meat products: estimation of digesti- 
bility, 1404 
extracts 
determination of pungency due to capsi- 
cum, 660 
extraction 
acid pretreatment of agarophytes to im- 
prove agar, 1396 
alkaline to produce PI from high-protein 
oats: preparation, composition and prop- 
erties, 1383 
co- and countercurrent aqueous and aque- 
ous ethanol of TP flours, 816 
extrusion 
of semi-moist foods: shear effects on cell 
viability, 906 


F 


distribution in freeze-dried carbohydrate 
containing oil-in-water emulsions, 1049 
effect of, and radappertization dose level on 
quality of pork rolls, 1331 
effect of levels on properties of wiener-type 
products, 875, 879 
effect on acceptability of radappertized 
ground beef products, 338 
effect on quality and lipid changes of 
frozen stored channel catfish grown by 
tank culture, 352, 355 
evaluation of several pulsed NMR tech- 
niques for solids-in-fat determination of 
commercial, 432 
fat absorption 
functional properties of SPC and SI in sim- 
ple systems and in a food system, 457 
fermentation 
citric acid, of brewery waste, 383 
fiber 
dietary: effect of particle size and pH on its 
measurement, 436 A 
dietary sources for baked products: cellu- 
lose types and coated-cellulose products, 
1428 
water-holding capacity of various sources of 
plant, 1137 
firmness 
of canned carrots and red beets during stor- 
age, 1674 





fish 
degradation of during MD and storage with 
emphasis on lipid oxidation, 1646 
development of a sardine-like product from 
mummichog, 747 
effect of fat on quality and lipid changes of 
frozen stored channel catfish grown by 
tank culture, 352, 355 
enzymatic reduction of metmyoglobin in 
bluefin tuna and jack mackerel, 1156 
physical, chemical and sensory evaluation 
of frozen-stored deboned minced, 900 
process for preparation of dehydraied 
salted soy cakes, 765 
protein hydrolysate: safety evaluation by 2 
10-month rat feeding study, 407 
fish protein concentrate 
enzymatic solubilization of, in membrane 
reactors, 1016 
fish protein isolate 
utilization of in whipped gelatin desserts, 
559 
flavor 
and quality in muscle foods, 298 
heterogeneity and temperature effects on 
flavor sensing of ethyl caprylate, 275 
of food: peroxidase relationship to, 1 
of frankfurters: influence of N-erythor- 
bate, 1120 
of fried chicken: 
methods, 172 
of radappertized chicken: effects of irradia- 
tion temperature, NaCl and phosphates, 
885 
sensitivity for chloroanisoles in coagulated 
egg yolk, 1122 
volatile components of crude palm oil, 645 
flocculation 
influence of residual amylose on floccing of 
granulated cane sugar, 834 
flounder 
effect of antioxidants and chelators on sta- 
bility of frozen stored MD meat from 
racks after filleting, 759 
witch: chemical and sensory changes during 
storage in ice, 159 


effects of cutting 


flour 

carbohydrate composition of water-soluble 
pentosans from wheat, 461 

co- and countercurrent multistate aqueous 
and aqueous ethanol extraction of TP: 
product yield and process data, 816 

composition and characteristics of aqueous 
extracted TP soy and cottonseed, 807 

defatted soybean, peanut, field pea and 
pecan: emulsification, foaming and pro- 
tein solubility properties, 144 

drum drying for improved production of 
instant tortilla, 1432 

effect of starch and gluten components of 
wheat on lipid metabolism in choles- 
terol-fed rats, 79 

from germinated soybeans in high-protein 
bread, 824 

functional and storage properties of cowpea 
powder-wheat, in breadmaking, 828 

microscopic view of thermal-processed 
wheat, 1236 

potato protein as partial replacement of 
wheat in bread, 1425 

preparation and properties of acid-solu- 
bilized wheat, 1594 

production, nutritional value and baking 
quality of soy-egg, 965 

production of isolates and concentrated oit- 
seed using industrial ultrafiltration and 
reverse osmosis, 389 

relative protein value of defatted corn germ, 
269 

review of antioxidant activity of soybean 
and derivatives, 1527 

soy protein concentrates by extraction with 
cheese wheys, 1365 

yam flour fortification with soy, 821 


fluoride 
content of MD beef from different geo- 
graphical locations, 190 


fluorometry 
six methods for specificity and sensitivity 
of histamines, 1584 
to determine vitamin B, 
foods, 1073 
foaming 
properties of defatted soybean, peanut, 
field pea and pecan flour, 1444 
folacin 
in quick cooking beans, 25 
food(s) 
accelerated stability tests of moisture- 
sensitive dehydrated products in per- 
meable packages by programming rate of 
moisture content increase, 958 
a simplified method for agitation processing 
of canned, 265 
Bdellovibrio in, 555 
comparison of analytical and numerical 
methods of predicting freezing times, 
1390 
conduction-heating of canned: calculating 
temperature profiles and lethality, 989; 
calculating average quality factor reten- 
tion, 997; confidence intervals for calcu- 
lating lethality and mass-average reten- 
tion, 1002 
corn-based in food-aid programs: stability 
characteristics—a review, 1421 
degradation of ascorbic acid in dehydrated, 
1274 
determination of tannins in by means of 
immobilized protein, 1566 
determination of vitamin A in composites 
by high speed LC, 395 
determination of vitamin C by manual and 
automated photometric methods, 1471 
effect of temperature deviation on canned 
process sterilization value with contin- 
uous agitating retorts, 775 
influence of heat treatment Un organoleptic 
quality of canned, 1286 
influence of pH and NaCl on growth of 
yeasts isolated from high acid, 1552 
maximum likelihood estimation of 12D for 
inoculated canned packs, 1264 
review of storage stability of peanut based, 
1148 
role of specimen dimensions in uniaxial 
compression of materials, 649 
shear effects on cell viability during extru- 
sion of semi-moist, 906 
storage stability of wheat based: a review, 
1148 
vitamin B, compounds in: improved chro- 
matographic separation and fluorometric 
determination, 1073 
food acceptability 
comparative utility of three types of data 
from school children, 246 
food service 
assessment of satellite system in terms of 
time and temperature and microbio- 
logical and sensory quality of spaghetti 
and chili, 225 
hospital chill systems: fate of S. aureus in 
beef-soy loaves subjected to, 565 
foodstuffs, fried 
effect of vegetable oils on preferences, 1380 
tood supply 
quest for viruses associated with, 1253 
formaldehyde 
recovery from MD turkey, 1168 
frankfurters 
chemical effects of smoke-processing, and 
storage characteristics, 1489 
estimation of digestibility of, containing 
extenders, 1404 
mechanically deboned goat, mutton and 
pork, 193 
freezant, aqueous 
15% ethanol/15% NaCl for direct contact 
freezing of vegetables, 911 
freeze drying 
low temperature air drying of frozen carrot 
cubes, 1294 
of meat patties: development of procedures 
to minimize mechanical damage, 1336 


compounds in 
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freezing 
aqueous of vegetables by direct contact, 
911 
effect on salt penetration in mullet im- 
mersed in brine, 348 
fructose, D 
tautomeric equilibria of: polarimetric meas- 
urement, 652; GLC measurement, 654; 
NMR spectrometric measurement, 657 
fruit 
composition and physiology of Monstera 
deliciosa, 1132 
quantitative evaluation of anthocyanin pig- 
ments of 43 clones of Rubus, 488 See 
also individual hcadings 
frying, deep fat 
characteristics of butteroil, 110 
fungi, field and storage 
and problems in processed dry bean prod- 
ucts, 799 


G 


gelatin 
utilization of fish PI in whipped desserts, 
559 
gelation 
of egg yolk and plasma upon freezing and 
thawing, 1658 
gels 
betanine separation and quantification by 
chromatography, 410 
fabrication, character‘zation and modifica- 
tion of the texture of calcium alginate, 
976 
rheology of, formed by milk-clotting en- 
zymes, 669 
germination 
effect on BHA of pea and bean seeds, 1666 
glucose 
effect on bacterial spoilage of beef, 1172 


glucose, D 
tautomeric equilibria of: polarimetric meas- 
urement, 652; GLC measurement, 654: 
NMR spectrometric measurement, 657 
glutaraldehyde 
cross-linking to form conjugates of catalase 
and oxidase, 7 
gluten, wheat 
effect on lipid metaboiism in cholesterol- 
fed rats, 79 
glycine 
pyrazines in the reaction of L-dehydro- 
ascorbic acid with, 277 


glycoalkaloid formation 
inhibition in potato tubers by isopropyl-N- 
(3-chiorophenyl!)-carbamate, 622 
goat 
effect of electric stimulation on palatability 
of, 702 
MD in frankfurters, 193 


gossy pol 

extraction from cottonseed meals, 1218 
grading systems 

prediction of beef quality by three, 711 


grains 
effect of ay on disappearance of patulin 
and citrinin from, 1225 
grapes 
Concord: changes in nonvolatile acids dur- 
ing maturation, 543 
Muscadine: processing and quality charac- 
teristics, 935 
viscoelastic and histological properties of 
skins, 632 
grinding methods 
effect on acceptability of radappertized 
ground beef products, 338 
gum, chewing 
determination of sodium saccharin in, by 
high pressure liquid chromatography, 
1060 
forces involved in penetration tests of, 1680 
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H 


hams 
boneless dry cured: producing with differ- 
ent amounts of curing ingredients, 1487 
country cured: toxicity of A. amstelodami 
isolated from, 482 
country style: microbial 
498 
country style: use of P. cerevisiae starter 
culture in production, 494, 498 
effect of commercial accelerated processing 
on yields, 898 
patties: effect of comminution method on 
acceptability and quality of, 728 
hardcore syndrome 
of sweet potato 
ethylene, 491 


interactions in, 


roots: involvement of 
heat 
effect of pressure- on tenderness of post- 
rigor bovine muscle, 132 
H,S production by tuna meat, 601 
heat transfer 
comparison of analytical and numerical 
methods of predicting the freezing times 
of foods, 1390 
heat treatment, moist 
effect on lipid oxidation in Spanish pea- 
nuts, 1457 
hemicellulose, dietary 
interactions influencing serum lipid patterns 
and protein nutritional status of adult 
men, 440 
hens, spent 
effect of brining and cooking procedure on 
tenderness of, 1347 
histamine 
specificity and 
methods, 1584 
histology 
histological and histochemical character- 
istics of bovine muscles from four qual- 
ity groups, 578 
profile of fiber types and related properties 
of five bovine muscles, 513 
properties of grape skins, 632 
humectants 
effect of sequence and method of addition 
On aw lowering ability in IMF system, 94 
hydration 
of soy-fortified pregelled corn flours, 65 
temperature dependence and effect of on 
cooking rate of dry legumes, 1299 
hydrazone, 2,4-DNP 
te determine acetaldehydes in apple tissue, 
48 


sensitivity of detection 


Ht 
in vitro binding by cereals, 1675 
hydrogen per. xide (H, O, ) 
improved method for determination of re- 
sidual in milk, 537 
recovery of bacterial endospores from a 
metal surface after treatment with, 1600 
I 
IFT 
fact sheet, 1701 
statement of ownership, 1764 
1978 Achievement Awards, 1702 
IMF (intermediate moisture foods) 
astringency in banana product, 1201 
effect of sequence and method of addition 
of humectants and water on ay, lowering 
ability, 94 
infant formula 
quantitative 
geenan in, 252 
ingredients, curing 
producing boneless dry-cured hams with, 
1487 


determinaticn of  carra- 


iron 
bioavailability of HD and MD beef, 1630 
content of turkey muscles, 1408 
effects of in a $-carotene-linoleate model 
system, 60 
irradiation 
effect of dose level on pork roll quality, 
1331 
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effects of processing variables on color and 
acceptability of corned beef briskets, 
1506 

processing ground beef products: effect of 
food grade phosphates, NaCl, fat levei 
and grinding methods on acceptability, 
338 

temperature: effect on flavor and textural 
changes in radappertized chicken, 885 

isomerase, glucose 
use of in hollow fiber reactors, 258 


J 


jelly, grape 
processing and quality characteristics of 
muscadine grapes for, 935 
juice 
citrus: quantitative determination of sorbic 
acid and sodium benzoate, 1220 
composition and physiology of Monstera 
deliciosa, 1132 
processing and quality characteristics of 
muscadine grapes for, 935 
See also individual headings 


K 


kinetics 
of ascorbic acid stability of tomato juice as 
functions of temperature, pH and metal 
catalyst, 640 
of pepperoni drying, 1029 


L 


lactalbumin 
coagulated cheese whey: sensory evaluation 
of meat products containing, 281 
lactose 
co-crystallized from organic solvents: altera- 
tion in a/8 ratio, 1066 
measurement of crystal growth by image 
analyzer, 1069 
recovery from aqueous solutions: precipita- 
tion in the presence of Ca(OH), and 
NH, Ci, 1481; precipitation with CaCl, 
and NaOH, 1484 
lamb 
changes in the concentration of fatty acids 
from nonpolar phospho- and glycolipids 
during storage of intact muscles, 102 
effect of electric stimulation on palatability 
of, 702 
packaging systems for transport and stor- 
age, 1517 
lecithin, spray 
for control of greening and glycoalkaloid 
formation of potato tubers, 1413 
legumes, dry 
temperature dependence of the cooking 
rate, 370 
lethality ’ 
maximum-likelihood estimation of 12D for 
inoculated packs, 1264 
lettuce, shredded 
factors affecting storage stability, 1319 
Leuconostoc mesenteroides 
microbiological growth and pH effects on 
bovine tissue inoculated with, 141 
light 
effect on color stability of sterile aqueous 
beef extract, 563 
lignin 
content of peanut hulls: measurement of, 
(2)iii 
lipase 
factors affecting production by Penicillium 
chrysogenum, 1677 
lipid(s) 
changes in frozen stored channel catfish 
grown by tank culture, 355 
composition and potato discoloration, 14 
dietary hemicellulose interactions influenc- 
ing serum patterns and protein nutri- 
tional status of adult men, 440 
effect of sprout inhibition on composition 
of potatoes, 618 
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metabolism in cholestrol-fed rats, 79; 1587 
nonpolar phospho- and glyco-: changes in 
concentration during storage of lamb 
muscles, 102 
oxidation, catalysis of: a study of mullet 
and emulsion model systems, 610 
oxidation during storage of MD fish muscle, 
1646 
oxidation in Spanish peanuts: 
moist heat treatments, 1457 
oxidation of myoglobin in vitro in micro- 
somal fractions of muscle, 136 
potato discoloration in relation to composi- 
tion, 14 
lipoxygenase 
from tomato fruit: partial purification and 
properties, 625 
LPC (leaf protein concentrate) 
characterization of the chlorogenic acid 
binding fraction, 83 
poly-protein process for obtaining, 1401 
use of T. pyriformis W to evaluate protein 
quality, 674 
lysine 
availability in bread, (5)ii 
chemically measured compared with nutri- 
tive value measured by Tetrahymena bio- 
assay, 429 
initial losses in model systems, 1540 
lysozyme 
isolation, purification and concentration of, 
by deaminated chitin affinity chroma- 
tography, 1084 


effect of 


M 


maleic hydrazide 
effect on lipid composition of potatoes, 
618 
mango 
characterization of peel pectin, 277 
external color as maturity index, 1316 
mangosteen (Garcinia mangostana) 
anthocyanins, 1667 
marketing 
and processing modes: total energy to pro- 
duce food servings as a function of, 768 
mathematics 
comparison of analytical and numerical 
methods of predicting freezing times of 
foods, 1390 
kinetics of pepperoni drying, 1029 
lethal effect of food temperature on linear 
portion of a heating or cooling curve, 
545 
lethality-Fourier number method: experi- 
mental verification of a model for calcu- 
lating temperature profiles and lethality 
in conduction-heating canned foods, 
989; experimental verification of model 
for calculating average quality factor re- 
tention, 997; confidence intervals for 
calculating lethality and mass-average re- 
tention, 1002 
on the evaluation of B.E.T. constants from 
the B.E.T. isotherm equation, 1387 
parameters affecting meat protein extrac- 
tion and interpretation of model system 
data for meat emulsion formation, 1606 
role of specimen dimensions in uniaxial 
compression of food materials, 649 
studies on cooking rate equations of rice, 
1545 
maturity index 
use of external color of mango, 1316 
meals 
oilseed: extraction of gossypol and oligosac- 
charides 1218 
peanut, soybean and field pea: performance 
as extenders in ground beef patties, 1492 


measurement 
Objective/subjective of pressure-heat treat- 
ment of post-rigor muscle by Instron 
compression, Warner-Bratzler shear force 
and adhesion, 857 
of dietary fiber: effect of particle size and 
pH, 436 





meat 

beef, pork, poultry: effect of exposure to 
chlorinated water and retention, 1504 

beefsteak tenderness: relationship of myo- 
fibril fragmentation index to measures 
of, 506 

binding of pieces: comparison of myosin, 
actomyosin and sarcoplasmic proteins as 
binding agents, 1603 

comminuted: physical properties of WPC 
and functional characteristics, 1615 

comminuted: variation in nitrite inhibition 
of C. botulinum in canned, cured, 1046 

effect of thermocouple wire size on the 
cooking times of samples, 845 

emulsion stability in a model emulsitator: 
physical and chemical influences, 522 

erratum notice, 1142 

freeze-dried patties: development of pro- 
cedure to minimize mechanical damage, 
1336 

fresh: determination of color by objective 
methods, 707 

ground: parameters affecting meat protein 
extraction and interpretation of model 
system data for meat emulsion forma- 
tion, 1606 

lean: effect on properties of wiener-type 
products, 875, 879 

MD: characterization of bone particles 
from, 1406 

MD: composition and palatability, 306 

mechanically separated: composition and 
palatability, 306 

migration of plasticizers from PVC pack- 
aging films to, 561 

products containing extenders: estimating 
digestibility , 1404 

sensory evaluation of beef, pork and turkey 
loaves containing coagulated cheese 
whey lactalbumin, 281 

refrigerated and frozen: survival of C. per- 
fringens, 518 

sausage: relationship between composition, 
stability and rheological properties of 
raw comminuted batters, 725 

spiced luncheon loaves: effect of formula- 
tion variables on sensory quality, 1356 

turkey: microbial quality of frozen com- 
minuted, 1344 


mechanical properties 
of collagenous tissue: influence of con- 
straint during heating and cooling, 890 


medium, differential 
for isolation of A. flavus from cottonseed, 
449 


merchandising 
bacteriological survey of channel catfish 
at retail level, 359 
metmyoglobin 
enzymatic reduction in fish, 1156 
microbiology 
a multienzyme technique for estimating pro- 
tein digestibility, 1269 
acid pretreatment of agarophytes provides 
improvement in agar extraction, 1396 
alkaline proteinase of carp: effects of pro- 
tein denaturing agents on activity, 1026 
analysis of home-canned tomatoes and green 
beans, 931 
ascospores of Byssochlamys fulva compared 
with those of a heat resistant Aspergillus, 
685 
bacteriological quality of cannery cooling 
water, 1280 
bacteriological survey of channel catfish at 
the retail level, 359 
Bdellovibrio in foods, 555 
comparative viability of unirradiated and 
gamma irradiated bactertial cells, 1056 
comparison of T. pyriformis W am rat bio-, 
assays for determining protein quality, 
444 
composition of the mycelium of P. roque- 
forti, 681 
cream cheese by ultrafiltration, 1362 


development of Y. enterocolitica on raw 
and cooked beef and pork at different 
temperatures, 1180 

differential medium for isolation of A. 
flavus from cottonseed, 449 

effect of acetone on color and microstruc- 
ture of myoglobin characterized by re- 
emission photometry and SEM, 1258 

effect of chilling temperatures on microbial 
load in beef, 1500 : 

effect of glucose on bacterial spoilage of 
beef, 1172 

effect of P. fragi on color of beef, 1176 


enumeration of temperature-stressed P. 
aeruginosa utilizing selective procedures, 
415 

enzymatic solubilization of FPC in mem- 
brane reactors, 1016 

growth and pH effects on bovine tissue inoc- 
ulated with various microorganisms, 141 

growth response of B. bifidum to a hydro- 
lytic product isolated from bovine 
casein, 146 

heat resistance of B. stearothermophilus 
spores at different water activities, 91 

heat resistance of Yersinia enterocolitica in 
skim milk, 1134 

isolation and characterization of malo-lactic 
bacteria from Israeli red wines, 939 

limitation of spirit blue agar for detection of 
lipolytic microorganisms in egg products, 
1402 

mechanism of egg white resistance to bac- 
terial growth, 97 

microbial quality of frozen comminuted 
turkey meat, 1344 

microbiological characterization of water 
for recycling in poultry processing 
plants, 168 

microbial interactions in 
hams, 498 

microflora of unpasteurized and pasteruized 
crabmeat, 597 

Microscopic view of thermal 
wheat flour, 1236 

microstructure of egg yolk, 1193 


model system for studying chicken lactate 
dehydrogenase-5 in the particulate 
phase, 1164 


myoglobin oxidation in ground beef: micro- 
organisms and food additives, 151 

nitrite inhibition of C. botulinum in perish- 
able canned comminuted cured meat, 
1046 

of intermediate moisture pork, 735 


optimal conditions for assay of staphylococ- 
cal nuclease, 421 

proximate composition, respiration rate and 
fungi growth of dry beans, 799 

quality of spaghetti and chili in a satellite 
foodservice system, 225 

radiometric analysis of FCOJ for total viable 
microorganisms, 636 

salt deprivation and low temperature sensi- 
tivity of V. parahaemolyticus, 689 


skim milk concentrate for cheesemaking by 
alternative ultrafiltration procedures, 
1359 

survival of C. perfringens in refrigerated and 
frozen meat and poultry items, 518 

TDT of C. botulinum type E in blue crab, 
1022 

totai TPC and coliform coli counts on fro- 
zen stored custard pies, 1138 

toxicity of A. amstelodami, 482 

toxicological study of patulin in monkeys, 
1229 

24-hr methods for bacteriological analyses 
in frozen raw breaded shrimp processing, 
750 

ultrastructural changes during autolysis of 
porcine muscle, 1185 

use of P. cerevisiae starter culture in produc- 
tion of country-style hams, 494, 498 

use of T. pyriformis W to evaluate protein 
quality of LPC, 674 


country-style 


processed 


micronutrients 
of 4 peanut varites, 479 
microorganisms 
fate during frozen storage of custard pies, 
1138 
limitation of spizit blue agar for detection of 
lipolytic, in egg products, 1402 
total viable: radiometric analysis of FCOJ, 
636 
microscope, polarizing 
to study starch gelatinization in cooked 
spaghetti, 1304 
microscopy 
light and scanning electron on dry beans: 
extracellular gelatinization of lima bean 
starch in water and a mixed salt solution, 
1204; intracellular gelatinization of 
starch in cotyledons, 1208 
scanning electron: structural changes in 
heated bovine muscle, 124 
See also tests/testing 
microwaves 
baking of bread: effect of nutritive value, 
402 
effect on pre-soaked paddy, brown and 
white rice, 804 
extending shelf-life of fresh soybean curds 
by in package treatment, 1448 
precooking of hot and cold processed pork 
loins, 310 
sensory comparison of 4 potato varieties 
baked by, 541 
milk 
heat resistance of Y. enterocolitica in skim 
1134 
improved method for determination of re- 
sidual H,O, , 537 
skim concentrate for cheesemaking by alter- 
native ultrafiltration procedures, 1359 
sols and gels: ultrastructure of carrageenan, 
1062 
milling 
effect on yields, milling time and energy re- 
quirements in a pilot scale Engleberg 
mill, 802 
minerals 
composition of triticales, 1077 
content of fresh, frozen and canned blue 
mussels, 1153 
content of 14 California wines, 849 
in rabbiteye blueberries, 1311 
mirliton (vegetable pear) 
nutrient composition and selected enzyme 
activities, 11 
model systems 
degradation of ascorbic acid in a dehydrated 
food system, 1274 
for studying chicken lactate dehydrogenase- 
5 in the particulate phase, 1164 
initial losses of available lysine, 1540 
interaction of pyridoxal and pyridoxal phos- 
phate with peptides during thermal proc- 
essing food, 1554 
parameters affecting meat protein extrac- 
tion and interpretation of data for meat 
emulsion formation, 1606 
testing for temperature dependence of the 
heat inactivation rate of B. stearo- 
thermophilus spores, 1251 
mullet 
catalysis of lipid oxidation, 610 
effect of chemical and physical treatments 
on rancidity development of frozen, 344 
effect of freezing and frozen storage on salt 
penetratior into fish muscle immersed in 
brine, 348 
mum michog 
development of a sardine-like product from, 
147 
muscle, bovine 
chemical, physical and sensory character- 
istics from 4 quality groups, 715 
effect of, and cookery method on palata- 
bility, 1322 
effect of Ca?* on changes in myofibrillar 
proteins, 1621 
effect of low voltage stimulation of beef 
carcasses or muscle pH, 1140 
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effect of oven conditions and sample treat- 
ments on water loss of dry cooked, 1325 

effect of postmortem storage and calcium 
activated factor on the myofibrillar pro- 
teins of, 117 

effect of pressure-heat treatment on tender- 
ness, 132 

high temperature effects on lysosomal en- 
zyme distribution and fragmentation, 
510 

histochemical and histological character- 
istics of, from 4 quality groups, 578 

microbiological growth and pH effects on 
tissue inoculated with microorganisms, 
141 

profile of fiber types and related properties, 
$13 

pressure-heat treatment of post-rigor: ob- 
jective/subjective measurements, 857 


SEM study of structural changes in heated, 
125 
30,000 dalton component of tender, 1627 
use of a rapid muscle protein solubility tech- 
nique to predict yield as a function of 
time, temperature, salt and phosphate, 
590 
water loss rates and temperature profiles of 
dry cooked, 1038 
muscle, carp 
alkaline proteinase of: effect of protein de- 
naturing agents on activity, 1026 
muscle, chicken 
oxidation of myoglobin in vitro mediated 
by lipid oxidation in microsomal frac- 
tions, 136 
muscle, hen 
comparative study of changes during storage 
at 4°C and —20°C, 1642 
muscle, porcine 
isometric tension development of glyc- 
erinated fibers prepared from normal 
and PSE, and effect of myosin irrigation 
on tension development of ghost fibers, 
113 
PSE and DFD: rapid method for detection, 
1633 
ultrastructural 
1185 
muscle, turkey 
comparing methods of analysis for selected 
trace elements in, 847 
copper, zinc and iron content, 1408 
muscle foods 
biochemical properties, 287 
color in, 288 
molecular architecture, 287 
recent flavor developments, 298 
symposium: basis of quality, 287 
tenderness in, 295 
mushrooms 
comparative protein studies of 9 strains, 364 
postharvest storage relationship to canned 
yield and protein changes, 22 
muskmelon 
acidified canned: evaluation of a thermal 
process for, 1306 
See also cantaloupe 


changes during autolysis, 


mussels, blue 
processing effect on proximate composition 
and mineral content of fresh, frozen, 
canned, 1153 
mutton 
MD in frankfurters, 193 
rheological method for evaluating textural 
qualities of cooked, 721 
mycelium 
of P. roqueforti: chemical composition, 681 
myofibril fragmentation index 
relationship to measures 
tenderness, 506 
myoglobin 
effect of acetone on color and microstruc- 
ture, 1258 
oxidation in ground beef: mechanistic stud- 
ies, 571; microorganisms and food addi- 
tives, 151 


of beefsteak 
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oxidation in vitro mediated by lipid oxida- 
tion in microsomal fractions of muscle, 
136 

myosin 

effect of irrigation on tension development 
of ghost fibers, 113 

for binding of meat pieces, 1603 

heavy chains: action of crude papain on, 
from chicken muscle, 1159 


N 


niacin 
in quick-cooking beans, 25 
nitrates 
nitrites in inoculated carrot juice as a func- 
tion of content, 549 
effect of sodium on color and acceptability 
of corned beef briskets, 1506 
nitrite 
curing of beef shank muscle: influence on 
protein quality, 186 
distribution of sodium in adipose tissue dur- 
ing curing, 1637 
effect of sodium on color and acceptability 
of corned beef briskets, 1506 
effect on recovery of C. perfringens spores 
in cured pork, 1678 
fate of sodium in bacc :., 586 
inhibition of C. botulinum in perishable can- 
ned comminuted cured meat, 1046 
in inoculated carrot juice as function of ni- 
trate content and temperature, 549 
reduced levels of sodium in cured frankfur- 
ters, 1120 
nitrogen 
extraction and precipitation from 
by-products, 1088 
nitrogen solubility index 
functional properties of SPC and SI in sim- 
ple systems, 454 
NMR, pulsed 
evaluation of for sotids-in-fat determination 
of commercial fats, 432 
See also tests/testing 
nutrition 
breadmaking quality and nutritive value of 
sprouted wheat, 1373 
comparison of T. pyriformis W and rat bio- 
assay for determining protein quality of 
15 canned and 19 frozen foods, 444 
corn-based foods in food-aid programs: sta- 
bility characteristics—a review, 1421 
dietary hemicellulose interactions influenc- 
ing serum lipid patterns and protein nu- 
tritional status of adult men, 440 
effect of toasting on nutritive value of 
bread, 1370 
effect of white bread in nutritionally ade- 
quate diets on iron utilization by anemic 
rats, 1672 
evaluation of all-meat and meat-soy wieners, 
567 
glandless cottonseed and soybean to pro- 
tein-fortify corn tortillas, 790 
iron bioavailability of HD and MD beef, 
1630 
quality attributes of canned dry beans, 795 
quality of wheat millfeed protein concen- 
trates, 974 
value and baking quality of soy-egg flours, 
965 
zinc supplementation of a bean diet for the 
rat, 1671 


rice 


nuts 
alteration of pecan kernel color, 982 
chemical composition of pistachio, 244 
composition of pistachio kernels of various 
Iranian origins, 1135 


oO 


oats 
ferulic acid and other phenolics in seeds, 
551 
preparation, composition and properties of 
PI from high protein, 1383 
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oil 
effect of heat on the B-carotene content of 
Nigerian palm, 1414 
effect on preferences for fried foodstuffs, 
1380 
volatile components of crude palm, 645 
oilseed proteins 
to fortify dry-milled sorghum, 969 
oligosaccharides 
released during hydration of textured soy 
determined by high performance LC, 
666 
orange essence 
comparison of composition and methods of 
analysis, 385 
orange juice 
radiometric analysis of frozen concentrated 
for total viable microorganismms, 636 
oxidase, glucose 
preparation of soluble conjugates by cross- 
linking with glutaraldehyde, 7 
oxidation 
catalysis of lipid: study of mullet and emul- 
sion model system, 610 
lipid in Spanish peanuts: effect of moist 
heat treatments, 1457 
lipid of fish muscle during MD and storage, 
1646 
of carotene in red pepper fruits, 1549 
of myoglobin in ground beef: mechanistic 
studies, 571 
of myoglobin in vitro mediated by lipid 
oxidation in microsomal fractions of 
muscle, 136 
oysters 
sensory comparison of aroma precursors in 
terrestrial animals and, 843 


packaging 
accelerated stability tests of moisture-sensi- 
tive products in permeable, at high rates 
of moisture gain and elevated tempera- 
tures, 1575 
migration of plasticizers from PVC film to 
meat, 561 
systems for transport and storage of lamb, 
1517 
palatability 
of beef: effect of blade tenderization, 330 
of beef: effect of muscle and cooking 
method, 1322 
of beef, lamb and goat meat: effect of 
electric stimulation, 702 
of MD meat and MS tissue, 306 
of mechanically tenderized beef, 871 
See also sensory evaluation 
papain, crude 
action on actin and myosin heavy chains iso- 
lated from chicken muscle, 1159 
pasteurization 
microflora of unpasteurized and pasteurized 
crabmeat, 597 
patulin 
effect of ay on disappearance of, from 
grains, 1225 
examination of cider vinegar for, using 
GC-MS, 1117 
production and stability in several sub- 
strates, 1222 { 
simultaneous production of penicillic acid 
and, from Cheddar cheese, 1654 
toxicological study of, in monkeys, 1229 
peaches 
bulk compression testing to assess texture, 
1478 
changes in composition and texture of 
canned infected with B. fulva, 1562 
peanuts 
measurement of lignin content of hulls, 
(2)iii 
some viscoelastic and macronutrient charac- 
teristics, 479 
peanut-based foods 
review of storage stability, 1148 





peanut flour 
emulsification, foaming and protein solu- 
bility properties, 1444 
peanut meals 
performance as extender in ground beef 
patties, 1492 
peas 
effect of germination on hemagglutinating 
activity of seeds, 1666 
field: emulsification, foaming and protein 
solubility properties of flour, 1444 
meals: performance as extender in ground 
beef patties, 1492 
temperature dependence of hydration rate 
and effect of hydration on cooking rate 
of dry, 1299 
pecans 
alteration of kernel color, 982 
emulsification, foaming and protein solu- 
bility properties of flour, 1444 
pectin 
mango peel: characterization of, 279 
Pediococcus cerevisiae 
use as starter culture in production of 
country-style hams, 494, 498 
peeling 
apples and potatoes: chemical and physical 
factors, 784 
Penicillium chrysogenum 
factors affecting lipase production, 1677 
Penicillium roqueforti 
_ composition of the mycelium, 681 
pentosans, water-soluble 
carbohydrate composition of from different 
types of wheat flours, 461 
pepper, red 
carotene oxidizing factors in: peroxidase 
activity, 1549 
pepperoni 
kinetics of drying, 1029 
peptides 
interaction of pyridoxal and pyridoxal phos- 
phate with, in a model system during 
thermal processing, 1554 
PER measurements 
significance of body weight of 3-wk old rats 
in, 255 
peroxidase 
carotene oxidizing factors in red pepper 
fruits, 1549 
relationship to food flavor and quality— 
review, 1 
pet foods, IMF 
effect of sequence and method of addition 
of humectants and water on ay lowering 
ability, 94 
pH 
effect on bovine tissue inoculated with vari- 
ous microorganisms, 141 
effect on dietary fiber measurement, 436 
influence on growth of yeasts isolated from 
high acid food products, 1552 
kinetics and computer simulation of ascor- 
bic acid stability of tomato juice as func- 
tion of, 640 
muscle: effect of low-voltage stimulation of 
beef carcasses on, 1140 
pharmaceuticals 
determination of pungency in, 
capsicum, 660 
phenolics 
evaluation of some natural and synthetic 
antioxidants in linoleic acid monolayers 
on silica, 1533 
phosphates 
effect of poly- on tenderness of hot cut 
chicken breast meat, 100 
effect on acceptability of radappertized 
ground beef products, 338 
effect on flavor and textural changes in 
radappertized chicken, 885 
predicting muscle yield as a function, 590 
phosphorylase-a 
relationship in stress-susceptible and control 
pigs, 108 
photometry 
manual and automated methods: determina- 
tion of vitamin C in food, 1471 


due to 


reemission to characterize effect of acetone 
on color and microstructure of myo- 
globin, 1258 
See also tests/testing 
physiology 
of Monstera deliciosa fruit and juice, 1132 
phytase 
of Navy beans (Phaseolus vulgaris), 1094 
phytate 
removal from whole dry beans by enzymatic 
hydrolysis and diffusion, 1098 
pickle fermentations 
purging of natural salt-stock to reduce 
bloater damage, 234 
pies, custard 
fate of microorganisms during frozen stor- 
y age, 1138 
pigs 
isometric tension development of glyc- 
erinated fibers prepared from normal 
and PSE muscles and effect of myosin 
irrigation on tension development of 
ghost fibers, 113 
stress-suscepiible and control: adenylate 
cyclase and cyclic 3’,5’-nucleotide phos- 
phodiesterase activities in muscles from, 
111; relationship of cyclic-AMP and 
phosphorylase-a in, 108 
pineapple juice 
hemicellulose-B from commercial 
flow, 1451 
pistachio 
chemical composition, 244 
composition of kernels of various Iranian 
origins, 1135 
plasticizers 
migration from PVC packaging films to 
meat, 561 
plastometer 
analysis of and correlation of Bostwick con- 
sistometer data, 261 
polarimetry 
tautomeric equilibria of D-glucose and 
D-fructose, 652 
See also tests/testing 
pollutions, 
from bisulfite brines: recycling to alleviate, 


under- 


953 
poly phenoloxidase 
from avocado: biochemical properties, 38 
polyvinylchloride packaging films 
migration of plasticizers from, to meat, 561 
porcine backfat 
distribution of sodium nitrite in adipose 
tissue during curing, 1637 


pork 
development of Y. enterocolitica on raw 
and cooked at different temperatures, 
1180 
effect of commercial accelerated processing 
on yields of smoked loins, 898 
effects of crust-freezing of wholesale loins, 
mechanical cleaving, freezing-frozen stor- 
age of prepackaged loin chops, 1513 
effect of exposure to chlorinated water and 
retention of, 1504 
effect of nitrite and erythorbate on recovery 
of C. perfringens spores in cured, 1678 
effect of portion thickness and cooking tem- 
perature on dimensionsal properties and 
composition of restructured, 179 
effects of salt, sodium tripolyphosphate and 
frozen storage time on properties of 
cured products, 738 
fluoride content of, from different geo- 
graphical locations, 190 
intermediate moisture: microbiology, 735 
MD in frankfurters, 193 
microwave and conventional precooking of 
hot and cold processed loins, 310 
sensory comparison of aroma precursors in 
marine animals, 843 
systems for centralized prepackaging of loin 
chops, 1513 
pork rolls 
effect of fat level and radappertization dose 
on quality, 1331 
pork systems 
proline and putrescine as precursors of N- 


nitroso-pyrrolidine in 
1034 
potato protein 
as partial replacement of wheat flour in 
bread, 1425 
potatoes, sweet 
dehydrated flake quality: flow character- 
istics of puree as indicators, 924 
involvement of ethylene in hardcore syn- 
drome, 491 
potatoes, white 
chemical and physical factors in peeling, 
784 
continuous explosion-puffing, 1462 
discoloration in relation to anatomy and 
lipid composition, 14 
effect of baking methods on fatty acid com- 
position, 1669 
effect of sprout inhibition on lipid composi- 
tion, 618 
effect of storage conditions on chip quality, 
927 
inhibition of wound induced glycoalkaloid 
formation in by isopropyl-N-(3-chloro- 
phenyl)-carbamate, 622 
sensory comparison of 4 varieties baked 
conventionally and by microwaves, 541 
use of spray {ecithin for control of greening 
and glycoalkaloid formation in tubers, 


nitrite-treated, 


control of Salmonella and extension of 
shelflife of broiler carcasses with a glu- 
taraldehyde product, 1353 

copper, zinc and iron content of turkey 
“muscles, 1408 

determination of optimum brine curing 
procedure for smoked chicken, 1349 

effect of brining and cooking procedure on 
tenderness of spent hens, 1347 

effect of exposure to chlorinated water and 
retention, 1504 

microbiological characterization of water 
for recycling in processing plants, 168 

microbiological quality of frozen com- 
minuted turkey meat, 1344 

refrigerated and frozen products: survival of 
C. perfringens, 518 

prepackaging 

of pork loin chops: systems for centralized, 

1513 
processing 

and marketing modes: total energy to pro- 
duce food servings as a function, 768 

commercial membrane of cottonseed pro- 
tein extracts: factors influencing mem- 
brane performance during, 812 

effect of accelerated on yields of cured ham, 
bacon and loins, 898 

effect on palatability and storage qualities 
of taro, 917 

effect on proximate composition and 
mineral content of meat of blue mussels, 
1153 

evaluation of thermal for acidified canned 
muskmelon, 1306 

influence of thermal on organoleptic quality 
of vegetables, 1286 

influence of thermal on quality of vege- 
tables: changes in visual green color, 978 

initial losses of available lysine during 
thermal, 1540 

interaction of pyridoxal and pyridoxal phos- 
phate with peptides in a model food 
system during thermal, 1554 

microscopic view of thermal, of wheat flour, 
1236 

smoke: chemical effects on frankfurter 
manufacture and storage characteristics, 
1489 

thermal, of conduction-heating canned 
foods: experimental verification of 
model for calculating temperature pro- 
files and lethality, 989; for calculating 
average quality factor retention in, 977; 
confidence intervals for calculating 
lethality and mass-average retention, 
1002 
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unit operations for generation of intact or 
unit kernels of sweet corn, 1290 
proline 
role as precursors of N-nitroso-pyrrolidine in 
nitrite-treated pork systems, 1034 
prostaglandin biosynthesis 
effects of food antioxidants, 1243 
protease, immobilized 
enzyme inactivation in a plug flow reactor, 
425 
proteins 
a multienzyme technique for estimating 
digestibility, 1269 
addition of textured soy to ground beef 
formulations, 197 
bean: separations using lab and continuous 
decanter centrifuges, 267 
calcium binding and its effect on properties 
of bovine blood, 473 
calcium binding and its effect on properties 
of soy, 473 
characterization of chlorogenic acid binding 
fraction in leaf concentrate, 83 
chemical evaluation and electrophoretic pat- 
tern of soy, 1558 
co- and countercurrent multistage aqueous 
and aqueous ethanol extraction of tex- 
tured vegetable flours, 816 
comparative studies (Kjeldahl, dye binding, 
amino acid analysis) of 9 mushroom 
strains, 364 
comparison and characterization of aqueous 
extracted soy and cottonseed flours, 807 
concentrates from wheat shorts, rice bran 
and soy flour by extraction with cheese 
wheys, 1365 
determination of tannins in foods by means 
of immobilized, 1566 
distribution of carbohydrates in preparation 
of rapeseed isolates, 1114 
effect of Ca?+ on changes in myofibrillar of 
bovine skeletal muscle, 1621 
effect of postmortem storage and Ca-acti- 
vated factor on myofibrillar of bovine 
skeletal muscle, 117 
effect of soy on properties of wiener-type 
products, 875, 879 
effect of stage of maturity on fractions of 
sweet corn cultivars, 851 
enzy matic solubilization of fish concentrate 
im membrane reactors, 1016 
evaluation of quality by estimating weight 
gain coefficients, 1130 
fortification of dry-milled sorghum with oil- 
seed, 969 
functional and nutritional 
tomato concentrate, 207 
functional characteristics of WPC in ¢com- 
minuted meat systems, 1615 
influence of added soy protein on electro- 
phoretic patterns, of cooked beef 
patties, 731 
isolate from high-protein oats: preparation, 
composition and properties, 1383 
nutritional quality of wheat millfeed con- 
centrate, 974 
poly-protein process for obtaining LPC, 
1401 
preparation and evaluation of mung bean 
isolates, 202 
processing effect of WPC and SPI: func- 
tional characterization of stabilized 
emulsions, 468 
processing effect on functional characteriza- 
tion of Na-caseinate stabilized emulsions, 
468 
production of oilseed flour isolates and con- 
centrates using industrial ultrafiltration 
and reverse osmosis systems, 389 
quality evaluation of instant bean powder 
produced by dry heat processing, 553 
quality of 15 canned and 19 frozen foods 
determined by rat bioassay and T. pyri- 
formis, 444 
quality of green-mature, dry mature and 
sprouted soybeans, 271 
relative value of defatted corn germ flour, 
269 


properties of 


safety evaluation of fish hydrolysate by 
10-month rat feeding study, 407 
‘single cell from mesquite: evaluation of pro- 
tein quality, 1247 
solubility properties of defatted soybean, 
peanut, field pea and pecan flour, 1444 
stimulation of B. cerus by, in cooked rice 
combinations, 1232 
study of rapeseed isolates by molecular sieve 
chromatography, 75 
ultrastructure of bread dough with single 
cell, 70 
use of fish isolate 
desserts, 559 
protein extracts, cottonseed 
factors affecting membrane performance 
during processing of, by ultrafiltration, 
812 
proteinase, alkaline 
of carp: effects of protein denaturing agents 
on activity, 1026 
Pseudomonas aeruginosa 
enumeration of temperature-stressed using 
selective procedures, 415 
Pseudomonas fragi 
effect on color of beef, 1176 
Pseudomonas JM127 
from mesquite: protein quality, 1247 
Pseudomonas putrefaciens 
microbiological growth and pH effects on 
bovine tissue inoculated with, 141 
putrescine 
role as precursors of N-nitrosopyrrolidine in 
nitrite-treated pork systems, 1034 
PVC (polyvinylchloride) 
packaging films: migration of plasticers 
from to meat, 561 
sorption-desorption of vinylchloride in food 
simulating solvent systems, 230 
pyrazines 
in reaction of L-dehydroascorbic acid with 
ammonia and glycine, 277 
pyridoxal phosphate 
interaction of pyridoxal with peptides in a 
model system during thermal processing, 
1554 
pyridoxine 
in quick-cooking beans, 25 
pyrrolidine, N-nitroso 
proline and putrescine as precursors of, in 
nitrite-treated pork systems, 1034 


in whipped gelatin 


Q 


quality 

average retention in conduction-heating 
canned foods: experimental verification 
of a model for calculating, 997 

bacteriological: of cannery cooling water, 
128060 

chemical index of canned tuna as deter- 
mined by high-pressure liquid chroma- 
tography, 155 

evaluation of muscadine grapes for juice and 
evaluation of protein by estimating 
weight gain coefficients, 1130 

factor analysis applied to wine descriptors, 
944 

of canned beans: effect of bean type, soak 
time, canning media and storage time, 
795 . 

of canned tuna: identification of ethanol as 
a potentially useful index, 755 

of dehydrated sweet potato flakes: flow 
characteristics of puree as indicators, 
924 

of freeze-dried compressed spinach: factors 
affecting, 782 

of hamburger patties: 
minution method, 728 

of LPC: use of T. pyriformis W to evaluate 
protein, 674 

of pork rolls: effect of fat level and radap- 
pertization dose level, 1331 

of vegetables: influence of heat treatment 
on organoleptic, 1286 

peroxidase relationship to food, 1 


effect of com- 


1696 — JOURNAL OF FOOD SCIENCE — Vol. 42, No. 6 (1977) 


prediction of beef by 3 grading systems, 711 
protein evaluation of instant bean powder 
produced by dry heat processing, 553 
symposium: basis in muscle foods, 287, 288, 

295, 298 
See also sensory evaluation 


R 


radiation, gamma 
comparative viability with unirradiated bac- 
__ terial cells, 1056 
raisins 
storage stability of, dried by different pro- 
cedures, 547 
rancidity 
of frozen mullet: effect of chemical and 
physical treatments, 344 
rapeseed PI 
distribution of carbohydrates in prepara- 
tion, 1114 
preparation and study of isolates by 
molecular sieve chromatography, 75 
reactors 
enzymatic solubilization of FPC in mem- 
brane, 1016 
enzyme inactivation by an immobilized pro- 
tease plug flow, 425 
use of glucose isomerase in hollow fiber, 
258 
reductase, met myoglobin 
purification from bluefin tuna, 1013 
research 
comparative utility of 3 types of data from 
school children, 246 
style guide for papers, 1417 
retorts, continuous agitating 
effect of temperature deviation on process 
sterility value with, 775 
reverse osmosis 
to produce protein isolate and concentrate, 
389 
rheology 
for evaluating the textural qualities of 
cooked mutton, 721 
of milk gels formed by milk-clotting 
enzymes, 669 
of soy-fortified pregelled corn flours, 65 
properties of cranberry cell wall material, 29 
relationship between composition, stability 
and rheological properties of raw com- 
minuted meat batters, 725 
role of specimen dimensions in uniaxial 
: compression of food materials, 649 
rice 
effect of microwave treatment of pre-soaked 
paddy, brown and white, 804 
effect of milling conditions of yields, milling 
time and energy requirements in a pilot 
scale Engelberg mill, 802 
stimujation of B. cerus growth in cooked, 
1232 
storage of cooked, 1439 
studies on the cooking rate equations of, 
1545 
rice bran 
protein concentrates by extraction with 
cheese wheys, 1365 
rice by-products 
comparative extraction and precipitation of 
nitrogen from U.S. and Spanish bran and 
germ, 1088 
ripening 
of Concord grapes: changes in nonvolatile 
acids, 543 
of processing apples with postharvest ethe- 
phon, 629 
rosemary 
natural antioxidants from, 1102 


SS) 


saccharides, mono-, di- 
analysis of confectionery products by high 
pressure LC, 1590 
saccharides, oligo- 
extraction of from soybean meals, 1218 
saccharin, sodium 
determination in chewing gum by high pres- 
sure liquid chromatography, 1060 





sage 
natural antioxidants from, 1102 
Salmonella typhimurium 
control of and extension of shelf-life of 
broiler carcasses with a glutaraldehyde 
product, 1353 
salt (NaCl) 
deprivation and low temperature sensitivity 
of V. parahaemolyticus, 689 
effect on properties of a flaked, cured pork 
product, 738 
predicting muscle yield as a function of, 590 
salts, metal 
effect in a #-carotene-linoleate model sys- 
tem, 60 
sanitation 
effect of spray treatment and gaseous 
atmospheres on stability of prepackaged 
fresh beef, 743 
recovery of bacterial endospores from a 
metal surface after treatment with 
H,0O,, 1600 
sanitizers 
efficacy and optimum application to beef 
surfaces, 326 
sarcoplasmic proteins 
for binding of meat pieces, 1603 
sausages 
all meat and meat-soy: nutritional evalua- 
tion, 567 
amines in dry fermented, 283 
detection of chicken in beef, 1189 
fermented: cured color development during 
processing, 895 
utilization of various carbohydrates in fer- 
mented, 174 
SCP (single-cell protein) 
effect on bread dough ultrastructure, 70 
SEM (scanning electron microscope) 
study of structural changes in heated bovine 
muscle, 125 
to characterize effect of acetone on color 
and microstructure of myoglobin, 1258 
to determine influence of SCP and/or emul- 
sifier on bread dough ultrastructure, 70 
See also tests/testing 
sensory evaluation 
and protein value of beef/cottonseed blends, 
(5)iii 
chemical and sensory changes during storage 
of witch flounder in ice, 159 
chemical, physical and sensory character- 
istics of bovine muscle from 4 quality 
groups, 716 
comparison of aroma precursors in marine 
and terrestrial animals, 843 
effect of formulation variables on sensory 
quality of spiced lunchion loaves, 1356 
factor analysis applied to wine descriptors, 
944 


heterogeneity and temperature effects on 
flavor sensing of ethyl caprylate, 275 
of commercial egg substitutes, 1124 
of 4 potato varieties baked conventionally 
and by microwaves, 541 
of frozen-stored deboned (minced) fish, 900 
of meat products containing coagulated 
cheese whey lactalbumin, 281 
of spaghetti and chili in a satellite food 
service system, 225 
prediction of response to textural param- 
eters of breaded shrimp shapes using 
Instron texture profile analysis, 163 
use of MD meat in ground beef patties, 
1496 
shear force 
objective/subjective measurement of post- 
rigor muscle, 857 
shelf-life 
improvement with antioxidants, 1536 
of broiler carcasses: extension of with a glu- 
taraldehyde product, 1353 
of fresh soybean curds: extension by in- 
package microwave treat ments,. 1448 
shrimp 
prediction of sensory response to textural 
parameters using Instron TPA in breaded 
shapes, 163 


sensory comparison of aroma precursors in 
terrestrial animals and, 843 
textural characteristics of breaded, fab- 
ricated, 1522 
24-hr methods for bacteriological analyses 
in frozen, raw breaded, 750 
SI (soy isolate) 
functional properties in simple systems, 
454; in a food system, 457 
Silica 
evaluation of some phenolic antioxidants in 
linoleic acid monolayers, 1533 
sodium bisulfite (NaHSO, ) 
effect on color and vitamin B, retention in 
canned garbanzo beans, 375 
sodium caseinate 
processing effect on functional characteriza- 
tion of stabilized emulsions, 468 
sodium chloride 
effect on acceptability of radappertized 
ground beef products, 338 
effect on flavor and textural changes in 
radappertized chicken, 885 
influence on the growth of yeasts isolated 
from high acid food products, 1552 
penetration into fish muscle immersed in 
brine: effect of freezing, 348 
See also salt 
sodium hydroxide 
recovery of lactose from aqueous solutions 
by precipitation with, 1484 
sodium tripoly phosphate 
effect on properties of a flaked, cured pork 
product, 738 
sorghum 
fortification of dry-milled with oilseed pro- 
teins, 969 
tortillas: process and product attributes, 
1435 
sorption 
-desorption of vinylchloride in PVC-food 


simulating solvent system, 230 
soy 


addition of TP to ground beef formulations, 
197 

chemical evaluation and electrophoretic pat- 
tern of proteins, 1558 

composition and characteristics of aqueous 
extracted TP flours, 807 

functional properties of concentrates and 
isolates in simple system: nitrogen solu- 
bility and water absorption, 454; emul- 
sion properties, thickening function and 
fat absorption, 457 

influence of electrophoretic patterns of the 
water-soluble proteins of cooked beef 
patties, 731 

LC determination of oligosaccharides 
released during hydration of textured, 


666 
soybeans 


emulsification, foaming and protein solu- 
bility properties of defatted flour, 1444 
extending shelf-life of fresh curds by in- 
package microwave treatments, 1448 
flour from germinated in high-protein bread, 
824 
indirect methods as criteria of spoilage in 
tofu, 273 
performance of meal as extender in ground 
beef patties, 1492 
protein quality of green-mature, dry mature 
and sprouted, 271 
review of antioxidant activity and deriva- 
tives of flour, 1527 
to protein-fortify corn tortillas, 790 
soy-fish cakes 
process for 
salted, 765 
spaghetti 
microbiological and sensory quality of satel- 
lite foodservice system, 225 
starch gelatinization in cooked, 1304 
SPC (soy protein concentrate) 
functional properties in simple systems, 
454; in a food system, 457 
spectrometry 
mass: examination of cider vinegar for patu- 
lin using GC-MS, 1117 


preparation of dehydrated, 


NMR: tautomeric equilibria of D-glucose 
and D-fructose, 657 
See also tests/testing 
spectrophotometry 
histimine detection method, 1584 
See also tests/testing 
SPI (soy protein isolate) 
calcium binding and its effect on properties 
of, 473 
effect on properties of wiener-type prod- 
ucts, 875, 879 
processing effect on functiona! vharacteriza- 


tion of stabilized emulsions, 468 
spices 


determination of pungency in, due to capsi- 
cum, 660 
spinach, freeze-dried 
factors affecting quality, 782 
spoilage 
of beef: effect of glucose on bacterial, 1172 
of tofu: indirect methods as criteria, 273 
of frozen stored MD flounder: effects of 
antioxidants and chelators, 759 
staphylococcal nuclease 
optimal conditions for assay, 421 
Staphylococcus aureus 
fate in beef-soy loaves subjected to hospital 
chill foodservice systems, 565 
starch 
effect of wheat on lipid metabolism in cho- 
lesterol-fed rats, 79 
gelatinization in cooked spaghetti, 1304 
statistical analysis 
design and data analysis of beef and beef- 
cottonseed blends questioned, (5)iii 
statistics 
analysis of ay measurements obtained with 
the Sina scope, 86 
factor analysis applied to wine descriptors, 
944 
sterilization 
flame, of canned apricot halves: erratum 
notice, (2)iv 
lethal effect of food temperature on linear 
portion of a heating or cooling curve, 
545 
radiation: maximum-likelihood estimation 
of 12D for inoculated packs, 1264 
thermal: effect of temperature deviation on 
process sterilizing value with continuous 
agitating retorts, 775 
See also processing 
storage 
accelerated stability of moisture-sensitive 
products in permeable packages at high 
rates of moisture gain and elevated tem- 
perature, 1575 
at 4°C and —20°C: comparative study of 
changes in hen pectoral muscle during, 
1642 
changes in concentration of fatty acids of 
intact lamb muscles during, 102 
characteristics of smoke-processed frank- 
furters, 1489 
degradation of fish muscle during, 1646 
effect of conditions on chip quality of pota- 
toes, 927 
effect of environment on color of exposed 
lean beef surfaces, 860 
effect of handling on discoloration of alba- 
core tuna, 557 
effect of, on recovery of formaldehyde from 
MD turkey, 1168 
effect of postmortem on myofibrillar pro- 
tein of bovine skeletal muscle, 117 
of beef: effect of blade tenderization, 330 
of cooked rice, 1439 
packaging systems for transport of lamb, 
1517 
postharvest of mushrooms: relationship to 
protein changes and canned yield, 22 
stability of peanut-based foods: a review, 
1148 
stability of raisins dried by different proce- 
dures, 547 
stability of shredded lettuce; factors affect- 
ing, 1319 
stability of wheat-based foods: a review, 
1143 
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storage, frozen 
effect of time on properties of a flaked, 
cured pork product, 738 
effect on salt penetration in mullet im- 
mersed in brine, 348 
of channel catfish: effect of freezing 
method and storage temperature on 
quality and lipid changes, 352, 355 
of custard pies: fate of microorganisms dur- 
ing, 1138 
storage, ice 
chemical and sensory changes 
flounder during, 159 
style guide 
for research papers, 1417 
sugar(s) 
changes of osmovac-dried apple slices, 1126 
influence of residual amylose on floccing of 
granulated cane, 834 
sulfide, hydrogen 
preduction by heating tuna meat, 601 
symposium 
basis of quality in muscle foods, 287, 288, 
295, 298 


in witch 


z 


tannins 
determination in foods by means of immo- 
bilized protein, 1566 
taro 
anthocyanin composition of, 19 
dehydration and processing problems, 917 
taste 
changes during frozen storage of deboned 
(minced) fish, 900 
See also sensory evaluation 
TBA (thiobarbituric acid) 
changes during frozen storage of deboned 
(minced) fish, 900 
TDT (thermal death time) 
of C. botulinum type E in blue crab, 1022 
temperature 
calculating profiles and lethality in conduc- 
tion-heating canned foods by lethality- 
Fourier number method, 989, 997 
dependence of the cooking rate of dry 
legumes, 376 
effect of deviation on process sterilization 
value with continuous agitating retorts, 
7758 
effects on lysosomal enzyme distribution 
and fragemntation of bovine muscle, 510 
kinetics and computer simulation of ascor- 
bic acid stability of tomato juice as func- 
tion of, 640 
microbiological and sensory quality of spa- 
ghetti and chili in a sateltite foodservice 
system, 225 
nitrites in inoculated carrot juice as function 
of nitrate content, 549 
of food: lethal effect of on linear portion of 
a heating or cooling curve, 545 
predicting muscle yield as a function of, 590 
profiles and water loss rates of dry cooked 
bovine muscle, 1038 
sensitivity of V. parahaemolyticus to low, 
689 
study of antioxidants at accelerated, 1536 
tenderization, blade 
effect on storage life and palatability of 
beef, 330 
of beef psoas major and semitendinosus 
muscle, 1510 
of 4 muscles from 3 weight-grade groups of 
beef, 866 
tenderization, mechanical 
of beef: effect on palatability and cooking 
characteristics, 871 
tenderness 
and quality in muscle foods, 295 
blade tenderization of beef, 866 
high temperature effects on lysosomal en- 
zyme distribution and fragmentation of 
bovine muscle, 510 
of beef: effect of chilling temperature on 
postmortem changes, microbial load and, 
1500 


of beef: maintenance by inhibition of rigor 
mortis, 583 

of fried chicken: effects of cutting method, 
172 

of hot cut chicken breast meat: effect of 
polyphosphates, 100 

of postrigor bovine muscle; effect of pres- 
sure-heat treatment, 132 

of spent hens: effect of brining and cooking 
procedure, 1347 

relationship of myofibril fragmentation 
index to measures of beefsteak, 506 

30,000 dalton component of tender bovine 
longissimus, 1627 

tests/testing 

accelerated stability of moisture-sensitive 
products in permeable packages at high 
rates of moisture gain and elevated tem- 
peratures, 1575 

accelerated stability of moisture-sensitive 
products in permeable packages by pro- 
gramming rate of moisture content in- 
crease, 958 

analysis of the plastometer and correlation 
of Bostwick consistometer data, 261 


analysis of 49 German wines by GC and 
atomic absorption, 534 

bulk compression of peaches to assess tex- 
ture, 1478 

commercial orange essence: comparison of 
methods of analysis, 385 

comparative extraction and precipitation of 
nitrogen from U.S. Spanish bran and 
germ (rice by-products), 1088 

comparative protein studies (Kjeldahl, dye 
binding amino acid analysis) of 9 mush- 
room strains, 364 . 

comparing methods of analysis for selected 
trace elements in trukey muscle, 847 

comparison of anlaytical and numerical 
methods of predicting freezing times of 
foods, 1390 

comparison of chemically measured avail- 
able lysine with relative nutritive value 
measured by a Tetrahymena bioassay 
during early stages of nonenzymatic 
browning, 429 

comparison of T. pyriformis W and rat bio- 
assays for determining protein quality, 
444 

correct acronyms important for data trans- 
formation statements, (5)ii 

deaminated chitin affinity chromatography: 
method for isolation, purification and 
concentration of lysozyme, 1084 

determining authenticity of vanilla extracts, 
1580 

determining vitamin A in food composites 
by high speed LC, 395 

determining vitamin C in foods by manual 
and automated photometric methods, 
1471 

differential medium for isolation of A. 
flavus from cottonseed, 449 

DSC studies of structures of water-ethanol 
mixtures and aged whiskey, 1213 

effect of thermocouple wire size on cooking 
times of meat samples, 845 

electron affinity GC determination of B- 
nitropropionic acid as its pentafluoro- 
benzyl derivative in cheeses and mold fil- 
trates, 1650 

enumeration of temperature-stressed P. 
aeruginosa utilizing selective procedures, 
415 

evaluation of several pulsed NMR _ tech- 
niques for solids-in-fat determination of 
commercial fats, 432 

GC procedure to determine organic acids 
and sugars in cucumber juice, 52 

GLC measurements of tautomeric equilibria 
of D-glucose and D-fructose, 654 

improved chromatographic separation and 
fluorometric determination of vitamin 
B, compounds in foods, 1073 

improved method for determining residual 
H, O, in milk, 537 
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method for determining tannins in foods by 
means of immobilized protein, 1566 
mono-disaccharide analysis of confectionery 
products by high pressure LC, 1590 
NMR spectrometric measurement of tau- 
tomeric equilibria of D-glucose and 
D-fructose, 657 
on the evaluation of B.E.T. constants from 
the B.E.T. isotherm equation, 1387 
optimal conditions for assay of staphylo- 
coccal nuclease, 421 
penetration, of chewing gum: forces in- 
volved in, 1680 
polarimetric measurements of tautomeric 
equilibria of D-glucose and D-fructose, 
652 
quantitative analysis of vitamin A in cereal 
products by high speed LC, 1376 
quantitative determination of a-iactalbumin 
and £B-lactoglobulin in whey protein frac- 
tions and of whey protein concentrate in 
frankfurters using electroimmunoassay, 
1611 
quantitative determination of carrageenan in 
infant formulas, 252 
quantitative determination of sorbic acid 
and sodium benzoate in citrus juice, 
1220 
rapid method for detection of PSE and DFD 
procine muscles, 1633 
significance of body weight of 3-wk old rats 
in PER measurements, 255 
specificity and sensitivity of 7 histamine 
detection methods: 6 fluorometric and 1 
spectrophotometric, 1584 
studies on gelation of egg yolk and plasma 
by viscometry, turbidimetry, paper elec- 
trophoresis and electron microscopy, 
1658 
thermal controller for the short COD deter- 
mination, 839 
24-hr methods for bacteriological analyses 
in frozen raw breaded shrimp processing, 
750 
uniaxial compression: role of specimen 
dimensions in, of food materials, 649 
use of glucose isomerase in hollow fiber 
reactors, 258 
Tetrahymena pyriformis W 
comparison of and rat bioassays for deter- 
mining protein quality, 444 
to evaluate protein quality of LPC, 674 
texture 
assessment of peach by bulk compression, 
1478 
changes during frozen storage of deboned 
(minced) fish, 900 
of calcium alginate gels: fabrication, charac- 
terization and modification, 976 
of canned peach halves infected with B. 
fulva, 1562 
of comminuted, shrimp-binding matrix 
agent compostitions, 1522 
of cooked mutton: rheological method for 
evaluating, 721 
of cookies: effect of emulsifiers, 399 
of radappertized chicken: effects of irradia- 
tion temperature, NaCl and phosphates, 
885 
prediction of sensory response to param- 
eters of breaded shrimp shapes using 
Instron TPA, 163 
thermocouples 
effect of wire size on cooking times of meat 
samples, 845 
thiamine 
in quick-cooking beans, 25 
thickening function 
of SPC and SI in simple systems and a food 
system, 457 
time 
predicting muscle yield as a function of, 590 
tissue, collagenous 
influence of constraint during heating and 
cooling on mechanical properties, 890 
toasting 
effect on nutritive value of bread, 1370 





tofu (soybean curd) 

indirect methods as criteria of spoilage, 273 

tomatoes 

effect of harvest maturity on carotenoids in 
pastes made from VF-145-7879, 216 

functional and nutritional properties of pro- 
tein concentrate, 207 

microbiological anlaysis of home canned, 
931 

partial purification and properties of lipoxy- 
genase from, 625 

utilization of processing wastes, 212 

tomato juice 

kinetics and comp... simulation of ascor- 
bic acid stability, as functions of temper- 
ature, pH and metal catalyst, 640 

titratable acidity as affected by break pro- 
cedure, 379 

tomato paste 

effect of harvest maturity on carotenoids, 

216 
topping, dairy whipped 

physical properties of mixtures, 221 

tortillas 

corn: use of whole undefatted glandless cot- 
tonseed kernels and soybeans to protein- 
fortify, 790 

instant flour for: drum drying for improved 
production, 1432 

sorghum: process and product attributes, 
1435 

toxicology 

effect of ay on disappearance of patulin and 
citrinin from grains, 1225 

examination of cider vinegar for patulin 
using GC-MS, 1117 

fate of S. aureus in beef-soy loaves subjected 
to procedures used in hospital chill food- 
service systems, 565 

migration of plasticizers from PVC pack- 
aging films to meat, 561 

production and stability of aflatoxins, peni- 
cillic acid ard patulin in several sub- 
strates, 1222 

simultaneous production of penicillic acid 
and patulin by a penicillium sp from 
Cheddar cheese, 1654 

study of patulin in monkeys, 1229 

toxicity of A. amstelodami, 482 

viruses associated with our food supply, 
1253 

TP (textured vegetable protein) 

comparison and characteristics of aqueous 
extracted soy and cottonseed, 807 
See also soy; soybeans 

TPA (texture profile analysis) 

Instron for prediction of sensory response 
to textural parameters of breaded shrimp 
shapes, 163 

trace elements 

in trukey muscle: comparing methods of 
analysis, 847 

transportation 

long-distance transoceanic 
fresh beef, 316 

shori-term transoceanic shipments of fresh 
beef, 321 

triticales 

phytic acid and mineral composition, 1077 

trypsin 

to solubilize FPC in membrane reactors, 
1016 

TSP (textured soy protein) 

effects on properties of wiener-type prod- 
ucts, 879 
See also soy; soybeans 


shipments of 


tuna 

chemical quality index of canned deter- 
mined by high-pressure LC, 155 

effect of handling and processing on dis- 
coloration of albacore, 557 

H,S production by heating, 601 

objective determination of canned quality: 
identification of ethanol as a potentially 
useful index, 755 

purification of metmyoglobin 
from bluefin, 1013 


reductase 


turkey 
comparing methods of anlaysis for selected 
trace elements, 847 
recovery of formaldehyde from MD, 1168 


U 


ultrafiltration 

cream cheese by, 1362 

factors affecting membrane performance 
during processing of cottonseed extracts 
by, 812 

skim milk concentrate for cheesemaking by 
alternative procedures, 1359 

to produce protein isolates and concen- 
trates, 389 


Vv 


vanilla extracts 
determining authenticity of, 1580 
vegetables 
freezing by direct contact with aqueous 
solutions of ethanol and NaCl, 911 
frozen: cooked weight and solids loss of air- 
cooled and water-cooled, 1128 
heat treated: influence on organoleptic 
quality, 1286 
influence of heat treatment on quality: 
changes in visual green color, 778 
See also individual headings 
Vibrio parahaemolyticus 
salt deprivation and low temperature sensi- 
tivity, 689 
vinegar, cider 
examination for patulin using MS, 1117 
vinylchloride 
sorption-desorption 
systems, 230 
viruses 
associated with our food supply, i253 
viscoelastic properties 
of 4 peanut varieties, 479 
of grape skins, 632 
viscometer, tube 
to determine rheological constants for sau- 
sage meat batters, 725 
vitamin A 
determination in food composites by high 
speed LC, 395 
quantitative analysis in cereal products by 
high speed LC, 1376 
vitamin B, 
effect of blanching, EDTA, NaHSO, on re- 
tention in canned garbanzo beans, 375 
in foods: improved chromatographic separa- 
tion and fluorometric determination, 
1073 
vitamin C 
determination in foods by photometric 
methods, 1471 
vitamins, water-soluble 
content of rabbiteye blueberries, 1311 


in simulated solvent 


W 


waste 

citric acid fermentation of brewery, 383 

disposal of sweet cherry processing brines, 
1454 

hemicellulose-B from commercial pineapple 
juice underflow, 1451 

utilization of tomato processing, 212 

water 

bacteriological quality of cannery cooling, 
1280 

effect of exposure of meat and poultry to 
chlorinated and retention of, 1504 

effect of sequence and method of addition 
ON aw lowering ability in an IMF system, 
94 

loss of dry cooked beef: effect of oven con- 
ditions and sample treatments, 1325 

loss rates and temperature profiles of dry 
cooked bovine muscle, 1038 

microbiological characterization for recy- 
cling in poultry processing plants, 168 


water absorption 
functional properties of SPC and SI in sim- 
ple systems, 454 
water activity 
effect of sequence and method of humec- 
tant and water addition in IMF system, 
94 
effect on disappearance of patulin and cit- 
rinin from grains, 1225 
heat resistance of B. 
spores at different, 91 
statistical analysis of measurements 
obtained with the Sina scope, 86 
water-holding capacity 
of various sources of plant fiber, 1137 
water pollution 
thermal controller for the short COD deter- 
mination, 839 
wheat 
based foods: 
1143 
breadmaking quality and nutritive value of 
sprouted, 1373 
millfeed protein concentrate: 
quality, 974 
wheat bran 
effect of particle size on lipid metabolism in 
cholesterol-fed rats, 1587 
wheat flour 
preparation and properties of acid-solu- 
bilized, 1594 
wheat shorts 
protein concentrates by extraction with 
cheese wheys, 1365 
wheys, cheese 
protein concentrates from wheat shorts, rice 
bran and soy flour by extraction with, 
1365 
sensory evaluation of meat products con- 
taining coagulated, 281 
whiskey , aged 
DSC studies on structures of water-ethanol 
mixtures and, 1213 
wieners 
all meat and meat-soy: nutritional evalua- 
tion, 567 
wiener-type products 
effect of lean meat source and fat/soy pro- 
tein levels on properties, 875, 879 


sterothermophilus 


review of storage stability, 


nutritional 


wine 
factor analysis applied to descriptors, 944 
German: analysis of by GC and atomic ab- 
sorption, 534 
Isrzeli red: isolation and characterization of 
malo-lactic bacteria from, 939 
methyl anthranilate as an aroma constituent 
of American, 57 
mineral content of California, 849 
WPC (whey protein concentrate) 
processing effect on functional characteriza- 
tion of stabilized emulsions, 468 
quantitative determination of a-lactalbumin 
and £-lactoglobulin in frankfurters using 
electro-immunoassay, 1611 


3 f 


yam (Dioscorea spp) 
flour fortification with soy flour, 821 
yeast 
dietary: cholesterol lowering 
Bakers and brewers, 694 
influence of pH and NaCl on growth ot, iso- 
lated from high acid food products, 
1552 
SCP: influence on bread dough ultra- 
structure, 70 
Yersinia enterocolitica 
development on raw and cooked beef and 
pork at different temperatures, 1180 
heat resistance in skim milk, 1134 
yield 
cooked weight and solids loss of air- and 
water-cooled frozen vegetables, 1128 


effect of 


Z 
zinc 
content of turkey muscles, 1408 
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